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Acetate, mammary gland utilization of, 
504* 
Alimentary tract contents, of calves at birth, 
839 
Alfalfa, dehydrated, feeding value of, 515 
Alfalfa hay, 
antirachitic properties of, 1107 
feeding value of, 755 
immature, nutritive value of, 1001 
methoxychlor-treated, effect on dairy cows, 


5 
Alfalfa meal, fed to calves, 424 
Alfalfa silage, preservation of, 
effect of corn meal on, 1076 
effect of dried whey on, 1076 
effect of moisture level on, 1076 
Amino acids, 
in colostrum, soil fertility and, 128 
in foreign type cheeses, chromatography of, 
479* 
in milk protein, soil fertility and, 128 
of fat-globule membrane, 615 
synthesis of, in bovine rumen, 505 * 
Antibiotics, 
and semen fertility, 899 
effect on rumen microorganisms, 571 
used in semen dilutors, 489* 
value in preservation of milk, 1101 
Association announcement, 
intercollegiate judging results, 1132 
new editor named. 800 
new members in 1952, 1130 
officers and committees of ADSA, 88 
proceedings, 47th annual meeting, 711 
program, 47th annual meeting, 463 
XIIIth International Dairy Congress, 370 
Aureomycin, 
effect on keeping quality of pasteurized milk, 
485* 
fed to calves, 
growth response to, 493*, 1094 
weight changes due to, 1094 
in milk, 
effect on cheese making, 51 
effect on starter activity, 51 
value in milk replacements for calves, 493* 
value in milk replacement formulas, 910 
Aureomycin supplementation, of calves, 
effect on feed utilization, 846 
effect on growth, 846 


Bacrerta, 
associated with Swiss cheese, effect of copper 
on, 
influence on biacetyl in cottage cheese, 482* 
Bacteriophage, 
carrier state of, 813 
effect on mixed strain starters, 371 


a Prepared by D. D. Deane. 
* Abstract of paper read at Annual Meeting. 


for S. thermophilus, from Swiss cheese whey, 
483* 


multiple-strain in lactic starters, 668 
“nascent phenomenon”’ of, 371 
Benzoyl peroxide, in bleaching milk, factors 
affecting action of, 483 
Biopsy, of bovine endometrium, 499 
Biuret test, quantitative, for milk serum pro- 
teins, 823 
Blood, goats, short-chain fatty acids of, 631 
Blood hemoglobin values, of dairy cattle, 661 
Blood mineral balance, relation to milk fever 
of, 587 e 
Blood plasma, 
calves, dietary lipids and fatty acids of, 492* 
carotenoid concentration of, carotene intake 
and, 687 
vitamin A level of, 
carotene intake and, 687 
vitamin A intake and, 687 
Blood plasma lipids, of calves, type of dietary 
lipids and, 1046 
Blood serum iodine, 
effect of thyroprotein feeding on, 503* 
relation to age and breed, 603 
Bread, quality of, effect of milk serum proteins 
on, 482* 
Browning, of heated milk, 1053 
Brucella abortus, in Italian cheese curd, 479* 
Bulls, 
body measurements of, effect of grass silage 
on, 949 
delayed returns to service caused by, 250 
effect ot air temperature on, 489* 
effect of humidity on, 489* 
= ee by, effect of grass silage on, 
fertility of, 
seasonal changes in, 245 
sexual excitement and, 801 
hypothyroidism in, thiouracil-induced, 498* 
libido of, frequency of ejaculation and, 489* 
monozygotic, nutritional studies with, 489* 
semen quality, 
effect of grass silage on, 949 
frequency of ejaculation and, 489* 
Butter, 
ascorbic acid as antioxidant in, 485* 
continuous process, copper content of, 292 
fat hydroylsis in, measurement of, 59 
from sweet cream, keeping quality of, 484* 
“skunkweed” flavor in, 485* 
surface-taint in, bacteriology of, 403 
Butterfat, 
glyceride structure of, 486* 
heat of solidification of, 1125 
polymorphism of, 486* 
Butterfat production, 
early growth rate and, 957 
oxytocin for reducing fluctuations in, 1117 
Butterfat test of milk, effect of oxytocin on, 
1117 
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Buttermilk, roller-dried, 
ammonia content of, 116 
formol titration of, 116 
Butteroil, 
in filled milks fed to calves, 507 
manufacture of, surface active agents in, 655 


Cac, radioactive, calcium metabolism 
measured with, 
Calcium metabolism. in lactating goats, 783 
Calf diet, DDT in, effect on digestion of, 6 
Calf scours, slacked lime in prevention of, 491* 
Calf starters, 491* 
Calf tissue, riboflavin level in, effect of ration 
on, 492* 
Calves, 
alfalfa hay as roughage for, 98 
alfalfa meal in diet of, 
effect on carotene intake of, 424 
effect on growth of, 424 
alimentary tract contents at birth, 839 
aureomycin fed to, 
effect on feed utilization of, 846 
growth response to, 493*, 846 
growth response due to, 1094 
weight changes due to, 1094 
blood plasma levels of carotene in, 320 
blood plasma levels of vitamin A in, 320 
blood plasma lipids of, 1046 
type of dietary lipids and, 492* 
carotene absorption by, 283, 320 
rate of, 320 
carotene intake and, 
liver storage in, 687 
plasma storage in, 687 
cross bred, birth weights of, 498* 
filled milks for, 
butteroil in, 507 
soybean oil in, 507 
fistulated, omasal-abomasal feeding of, 505* 
growth of, 
cud inoculation and, 493* 
effect of aureomycin on, 493*, 846, 1094 
growth stimulant for, arsonic acid deriva- 
tives as, 492* 
heart girth of, age changes in, 495* 
mammary evaluation grade, age changes in, 
495* 
milk replacements for, 336 
aureomycin in, 493*, 910 
pL-methionine in, 675 
penicillin in, 675 
vitamin Biz in, 675, 910 
prairie vs. alfalfa hay for, 501* 
purebred, birth weights of, 498* 
response to aureomycin of, type of protein 
fed and, 493* 
rickets in, 
alfalfa hay for, 1107 
limestone in ration for, 1107 
simplified starters for, 491* 
vitamin A absorption by, 283, 320 
rate of, 320 
vitamin A depleted, 
effect of ascorbic acid on, 607 
response to vitamin A of, 607 


whey-fed slacked lime in prevention of 
scours in, 491* 


Carotene, 


absorption of, by dairy calves, 283, 320 

calf blood plasma levels of, absorption rate 
and, 320 

in alfalfa hay, 98 

liver storage of, carotene intake and, 687 

utilization from hay, vitamin supplementa- 
tion and, 492* 


Carrier state, of lactic streptococcus bacterio- 


phage, 813 


Casein fractions, separation of, 272 
Cattle, (also see “‘cows’’) 


blood hemoglobin values of, 661 

crossbred, production records of, 495* 

effect of stress conditions on, 494* 

European, evaporative cooling in, 495* 

genetic resistance to mastitis, 829 

Indian, evavorative cooling in, 495* 

interbreeding vs. intrabreeding, fertility in, 
963 

irregular breeding in, studies of, 500* 

Jersey, genetic correlation of type and pro- 
duction, 199 

loose vs. stanchion-barn housing for, 495 

nutrition of, unidentified dietary factors in, 
30, 41 

ovulation studies on, 436 

pregnancy test for, 499* 

production testing ‘of, testing interval in, 350 

resistance to mastitis, genetic relationships 
in, 829 


Cattle forage, nitrogen digestibility of, 502* 
Cellulose digestion, by rumen microorganisms, 


effect of antibiotics on, 571 


Cheese, 


blue, colorless mutants of P. roqueforti for, 


brick, bacteriology of sweet-curd type, 1067 
cheddar, 
effect of aureomycin in making, 51 
gas in, from L. citrovorum, 554 
proteinases of, bacterial proteinases com- 
pared with, 149 
reducing sugars in, 779 
cottage, 
a in, effect of spoilage bacteria on, 
effect of aureomycin in making, 51 
foreign-types, free amino acids in, by chro- 
matography, +79* 
Italian, Br. abortus i in, 479* 
ae ‘fatty acids in, by chromatography, 


Provolone, relationship of fatty acids to 
ripening of, 480* 

Swiss, 
cultures for, effect of copper on, 929 
development of fatty acids in, 480* 


Cheese body, device for measuring, 480* 
Cheese proteinases, bacterial proteinases com- 


pared with, 149 


Chromatography, 


for neutral steroids in cow’s urine, 500* 
of free amino acids in cheese, 479* 
of lower fatty acids in cheese, 479* 
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Colostrum, 
amino acid composition of, soil fertility and, 
128 
buffering capacity of, 356 
high protein concentration in, role of plasma 
cells in, 496* 
osmotic pressure of, 356 
PH of, 356 
Cooked flavor, sulfhydryl groups and, 699 
Copper, 
effect on Swiss cheese cultures, 929 
in continuous process butter, 292 
Corrosion by acid cleaners, 
of stainless steel, 449 
of tinned steel, 449 
Cows, (also see “cattle” ) 
body weight of, hay-grain ratios fed and, 
506* 
butterfat production by, early growth rate 
and, 957 
duration of gestation in, factors associated 
with, 179 
early growth rate of, butterfat production 
and, 957 
effect of relaxin on cervix of, 499* 
effect of toxaphene on, 214 
estimating lactation yields of, 977 
fertility of, non-return to service as estimate 
of, 256 
lactating, 
“hard” vs. “soft”? water for, 998 
urea utilization by, 1001 
lactation of, 
effect of estrus on, 234 
effect of gestation on, 224 
methoxychlor-treated alfalfa fed to, 445 
milk — in, mineral balance in blood and, 
58 
milking, grass silage vs. hay as pasture sup- 
plement for, 501* 
pear-cannery waste fed to, 503* 
placentome of, intracrypt space in, 499* 
pregnancy interruption in, breeding tech- 
niques and, 219 
rumen contents of, properties of, 505* 
self feeding of hay and grain to, 501* 
uterine motility of, effect of hormones on, 
499* 
variation in daily milk yield of, 967 
Cream, 
aging of, effect on fatty acid distribution in, 
484* 


ascorbic acid as antioxidant in, 485* 
cooled, thermal behavior of fat in, 1125 
de-emulsification of, surface-active agents in, 


fat hydrolysis in, measurement of, 342 
frozen, antioxidants used in, 93 
“skunkweed” flavor in, 485* 
WIA production in, by Geotrichum can- 
didum, 298 
Cultures, 
carrier state of bacteriophage in, 813 
for Swiss cheese, effect of copper on, 929 
multiple-strain bacteriophage infection of, 
668 
Curd tension, of milk, effect of electric current 
on, 920 
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Dor, 


in calf diet, effect on digestion, 6 
in milk, factors affecting concentration of, 
266 
De-emulsifying agents, for milk fat, 324 
Diluents, for plating bacteria, effect on Ps. 
putrefaciens of, 738 
Distillers feeds, value in milk production, 868 


Eecrroruoresis. 
of fat-membrane proteins of milk, 486* 
of skimmilk, 487* 
of skimmilk proteins, 
effect of heating on, 1036, 1083 
sample preparation for, 1026 
Endometrium, biopsy technique for, 499* 
Environment, ‘influence of, on milk production, 
540 
Extraneous matter, in roller-dried milk powder, 
determination of, 550 


F arcrosute MEMBRANE, amino acids 
of, 

Fat hydrolysis, measurement of, 
in butter, 59 
in cream, 342 

Fat metabolism, in mammary gland, 496* 

Fat test, effect of removal of residual milk on, 
1121 


Fatty acids, 
in cheese, chromatography of, 479* 
in cream, effect of aging on distribution of, 
484* 
in Provolone cheese, 480* 
in Swiss cheese, 480* 
polyunsaturated, in calf plasma, effect of 
dietary lipids on, 492* 
short-chain, in goats’ blood, 631 
Fecal material, methoxy groups in, as index of 
feed value of forages, 595 
Feed, . 
digestibility of, hay-grain ratio fed and, 
506* 


for cattle, pear-cannery waste as, 503* 
Feed utilization, effect of sulfur content of 
rations on, 503* 
Feeds, relation between TDN and energy 
values of, 502* 
Fertility, 
of bulls, sexual excitement and, 801 
of heifers, effect of age and size on, 620 
Forage, feeding value of, methoxy groups in as 
index of, 595 
Forage crops, preservation with SO:, 329, 501* 
Forages, dehydrated, feeding values of, 515 
Fructose, utilization by spermatozoa, 637 


Grorricuum CANDIDUM, 
lipase of, 455 
WIA production in cream by, 298 
Gestation, duration of, factors associated with, 
179 
Glucose, utilization by spermatozoa, 637 
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Goats, 
lactating calcium metabolism in, 783 
short-chain fatty acid in blood of, 631 
Grain, unidentified dietary factors in, 41 
Grazing rotational vs. continuous, 623 
Growth stimulant, for calves, arsonic acid 
derivatives as, 492* 


Hay, 


alfalfa, 
antirachitic properties of, 1107 
curing method and carotene content of, 
98 


immature, nutri*ive value of, 1001 
methoxychlor-treated, fed to cows, 445 
lespedeza, feeding value for milk produc- 
tion, 559 
peanut hulls as replacement for, 30 
prairie vs. alfalfa for calves, 501* 
timothy, immature, nutritive value of, 1001 
vs. roughage as pasture supplement, 501* 
Heat exchanger, small-tube, 
characteristics of, 13 
properties of cream heated in, 13 
Heat of solidification, of milk fat, 1125 
Heat stability test, for milk proteins, 937 
Heifers, 
carotene utilization from hay by, 492* 
feeding value of alfalfa hay for, 755 
fertility of, 620 
ovulation time of, 
effect of gonadotrophic pituitary extract 
on, 
effect of progesterone on, 65 
twin, growth uniformity trials with, 494* 
Hormone implants, inducing lactation by, 504* 
Hormones, 
for milk “let-down”, 
amount of, 889 
discharge of, 894 
gonadotropic, influence on semen quality, 
489* 
influence on lactation, 503* 
udder development with, 504* 
Hydrotron, effect on milkstone formation, 920 
Hypothyroidism, in dairy bulls, thiouracil-in- 
duced, 498* 


Lez CREAM, lactic acid in, determination 
of, 305 
Insemination, intrauterine, 808 
Iodine, serum, 
effect of thyroprotein feeding of cows on, 
503* 
relation of to age and breed, 603 


J OURNALS, reference, used by dairy scien- 
tists, 566 


Kerwec QUALITY. of sweet cream but- 
ter, evaluation of, 484* 

Ketosis, 
blood levels of certain constituents in, 497* 
pituitary-adrenal cortical syndrome in, 497* 
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sodium acetate given orally for, 497* 
urinary excretion of certain constituents in, 
497* 


Lactation, 
effect of estrus on, 234 
effect of gestation on, 224 
induced, caused by hormone implants, 504* 
influence of hormones on, 503* 
in ruminants, relation of sulfur compounds 
to, 502* 
Lactation yields, 
daily variation in, 967 
methods of estimating, 977 
Lactic acid, determination of, 
in ice cream, 305 
in ice cream ingredients, 305 
Lactic acid bacteria, milk as medium for, effect 
of heat on, 988 
Lactose, metabolism of, 504* 
Leuconostoc citrovorum, gas production in 
cheddar cheese by, 554 
Lindane, in cow’s milk dosage level and con- 
centration of, 733 
Lipase, 
of Geotrichum candidum, 455 
of Ps. fragi, behavior of, in cream and 
butter, 484* 
Lipids, blood plasma, 
of calves, 1046 
of calves, type of dietary lipid and, 492* 


BE sartany GLAND, 
acetate utilization by, 504* 
development of, 
hormone control of, 504* 
hormone implants for 504* 
fat metabolism in, studies on, 496* 
globulins produced in, role of plasma cells 
in, 496* 
hyalin-fibrin complex in, 496* 
Mastitis, 
resistance of cattle to, genetic relationships 
in, 
streptococcal, causative mechanisms in, 496* 
— interbreed vs. intrabreed, fertility of, 
Medium for propionibacteria, 915 
ane, in milk replacements for calves, 


Methoxy groups, in forage, as index of feeding 
value, 595 
enn in milk, thermal resistance of, 484* 
UK, 
antioxidant properties of, influence of pas- 
ture on, 481* 
as culture medium, effect of heat on, 988 
aureomycin in, 
effect on cheese making, 51 
effect on starter activity, 51 
benzoyl peroxide bleaching of, factors affect- 
ing, 483* ° 
calcium ion activity in, estimation of, 488* 
concentrated, 
pasteurization requirements of, 793 
preservation of, value of subtilin for, 1101 
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curd tension of, effect of electrical current 
on, 920 
daily yield of, variation in, 967 
DDT in, factors affecting concentration of, 
266 - 
dried, roller process, test for extraneous 
matter in, 550 
dried, whole, 
antioxidant properties of NDGA in, 524 
keeping quality of, 643 
measuring wettability of, 481* 
oxidation-reduction systems of, 643 
surface-active agents used to improve 
wettability of, 482* 
evaporated, 
browning of, factors involved in, 1053 
color of, observations on, 488* 
crystalline deposit in, 106 
forewarming treatment for, 388 
heat stability of, effect of enzymatic pro- 
teolysis on, 857 
incipient enzymatic proteolysis of, 
effect on heat stability of, 857 
effect on viscosity of, 857 
metals in, spectrographic analysis for, 
488* 
storage of, 
changes produced by, 166, 488* 
increase in fluorescence during, 166 
viscosity of, effect of enzymatic proteolysis 
on, 
with high heat stability, 388 
fat content of, 
influence of type of silage on, 481* 
removal of residual milk and, 1121 
fat membrane proteins of, 
composition of, 486* 
electrophoresis of, 486* 
isolation of, 486* 
fat test of, high-fat ration and, 1117 
filled, fed to dairy calves, 
butteroil in, 507 
soybean oil in, 507 
flavor of, 
influence of type of silage on, 481* 
pasture grazing interval and, 502* 
fluid, 
incidence of antibiotics in, 533 
incidence of quaternaries in, 533 
incidence of sulfa drugs in, 533 
freeze-dried, properties of, 77 
frozen concentrated, 
protein stability of, 481* 
stability of, 1 
frozen homogenized, keeping quality of, 
added ascorbic acid and, 195 
added sucrose and, 195 
frozen stored, stability of, 1 
heated, 
as medium for lactic cultures, 988 
tactual flavor of, 161 
heat treatment of, undenatured serum pro- 
tein as index of, 487* 
homogenized, fat membrane proteins of, 
486* ? : 
high quality, factors influencing production 
of, 494* 


lactation yields of, estimation of, 977 
“Jet-down” hormone for, 
amount of, 889 
discharge of, 894 
lindane concentration in, dosage level and, 
733 
micrococci in, thermal resistance of, 484* 
nonfat dry, 
for starter activity tests, 484* 
particle size of, 483* 
reconstituted, as semen dilutor, 491* 
serum protein denaturation in, 363 
oxidized flavor in, 
factors in development of, 21 
tocopherol supplementation and, 834 
pasteurized, keeping quality of. added aureo- 
mycin and, 485* 
PH of, influence of type of silage on, 481* 
preservation of, value of subtilin for, 1101 
protein stability of, effect of electrical cur- 
rent on, 920 
quality of, influence of permanent pipelines 
on, 874 
residual, removal of and subsequent milk 
yield, 1121 
riboflavin-deficient, preparation of, 581 
skim, 
electrophoresis of, 486* 
heated, electrophoretic patterns of, 487*, 
1036, 1083 
proteins of, electrophoresis of, 1026, 1083 
titratable acidity of, type of silage and, 481* 
total protein of, relationship of per cent milk 
fat to, 174 
total solids of, type of silage and, 481* 
yield of, 
high-fat diet and, 1117 
oxytocin for reducing fluctuations in, 1117 


Milk bottles, 


clear glass, vitamin destruction rate in, 772 
colored glass, vitamin destruction rate in, 
772 


paper, vitamin destruction rate in, 772 


Milk energy, relationship to per cent of milk 


fat, 174 


Milk fat, 


de-emulsifying agents for, 324 

heat of solidification of, 1125 

per cent of, relationship of milk energy to, 
174 

per cent of, relationship of total protein to, 
174 


vitamin content of, effect of tocopherol sup- 
plementation on, 834 


Milk fat production, effect of tocopherol 


supplementation on, 834 


Milk fever, occurrence of, mineral balance in 


blood and, 587 


Milk “‘let-down”’, 


amount of hormone for, 889 
discharge of hormone for, 894 
stimulation of, 
methods used for, 1017 
milking response after, 1017 


Milk powder, 


heat treatment in, undenatured serum pro- 
tein as index of, 487* 
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measuring wettability of, 481* 
wettability of, surface-active agents used to 
improve, 482* 
Milk production, 
effect of high-fat diet on, 1117 
environmental influences on, 540 
feed value of lespedeza hay for, 559 
hay-grain ratio fed and, 506* 
oxytocin for reducing daily fluctuations in, 
1117 
pasture grazing interval and, 502* 
persistency of, 502* 
removal of residual milk and subsequent, 
1121 
type of silage and, 481* 
urea in ration and, 1001 
value of distillers feeds for, 868 
value of immature hays for, 1001 
Milk production records, of crossbred cattle, 
495* 
Milk products, oxidized flavor in, 21 
Milk proteins, 
amino acid composition of, soil fertility and, 
128 
electrophoresis of, 1026, 1083 
electrophoretic patterns of, effect of heat- 
ing on, 1036, 1083 
fractions of, sulfhydryl content of, 699 
heat stability test for, 937 
quantitative Biuret test for, 823 
Milk quality, permanent pipe lines in dairy 
barn and, 494* 
Milk substitutes, for dairy calves, 336, 675, 
910 


Milk yield, 
daily variation in, 967 
removal of residual milk and subsequent, 

1121 

Milking response, after stimulating milk let- 
down, 1017 

Milkstone formation, effect of electrical cur- 
rent on, 920 

Minerals, trace, 
blood concentration of, 693 
liver concentration of, 693 


Npoea, antioxidant properties of, in whole 
milk powder, 524 
Noseprints, bovine, classification of, 314 


Orawoan MEAL, as hay replacement, 41 
Ovulation, time of, 
—— of gonadotrophic pituitary extract on, 
effect of progesterone on, 65 
Ovulations, in Holstein cattle, studies of, 436 
Oxidized flavor, 
in cream and butter, 
role of tocopherol in development of, 
485* 
role of ascorbic acid in development of, 
485* 
in frozen cream, effect of antioxidants on, 93 
in milk, 
origin of, 21 
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tocopherol supplementation and, 834 
in milk products, 21 
Oxytocin, 
effect on fluctuations in milk yield, 1117 
effect on milk and fat production, 1117 


Pasteurization REQUIREMENTS, 
of concentrated whole milk, 793 
Pasture, influence on antioxidant properties 
of milk of, 481* 
Peanut hulls, 
as hay replacement, 30, 41 
digestibility of, 30 
Penicillin, in milk replacements for calves, 675 
Penicillium roquejorti, colorless mutants of, 
for blue cheese, 480* 
pH, influence on germicidal activity of QAC, 
764 
Phosphatase, inactivation curve for, in HTST 
pasteurization range, 487* 
Pipelines, permanent, in dairy barn, 
effect on milk quality of, 494, 874 
Pituitary hormone, for milk “‘let-down”, 
amount of, 889 
discharge of, 894 
Plasma, seminal, cytochemical reactions of, 
140 
Pregnancy test, for dairy cattle, 499* 
Production testing, testing interval in, 350 
Progesterone, effect on ovulation time, 65 
Propionibacteria, erumeration method for, 915 
Protein, serum, of nonfat dry milk solids, 
denaturation of, 363 
Proteins, 
skimmilk, 
electrophoresis of, 1026, 1083 
electrophoretic patterns of, 1036 
effect of heating on, 1083 
milk, 
heat stability test for, 937 
sulfhydryl content of, 699 
milk serum, 
effect on bread quality, 482* 
quantitative Biuret test for, 823 
synthesis of, in bovine rumen, 505* 
Protein stability, 
of milk, effect of electric current on, 920 
of frozen concentrated milk, 1, 481* 
Proteinases, bacterial, cheese proteinases com- 
pared with, 149 
Pseudomonas fragt, lipase from action in 
cream and butter, 484* 
Pseudomonas putrefaciens, growth and sur- 
vival of, type of diluent and, 738 


_ er AMMONIUM COM- 
POUNDS, germicidal activity of, effect of 
pH on, 764 


Rcarre sterility in, soybean hay in diet 
and, 498* 

Relaxin, effect on bovine cervix, 499* 

Resazurin test, modified, for estimating fer- 
tilizing capacity of semen, 881 
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Riboflavin, 
destruction rate of, milk bottle type and, 
772 
removal of from milk, 581 
Riboflavin devel, in calf tissue, effect of ration 
on, 492* 
Rickets, in calves, 
alfalfa hay for, 1107 
limestone in ration for, 1107 
Roughage, 
for calves, cured alfalfa hay as, 98 
grass silage vs. hay as pasture supplement. 
501* 
Rumen, bovine, 
contents of, properties of, 505* 
synthesis of amino acids in, 505* 
synthesis of proteins in, 505* 
Rumen microorganisms, effect of antibiotics 


on, 571 


Scunruts. dairy, reference journals used 
by, 566 
Self feeding, for dairy cows, 501* 
Semen, 
characteristics of, frequency of ejaculation 
and, 489* 
fertility of, 
dilution rate and, 490*, 899 
effect of antibiotics on, 261, 899 
sodium arsenite and, 906 
spermatozoa numbers and, 899 
fertilizing capacity of, resazurin test for 
estimating, 881 
—— content of, sexual excitement and, 
801 
impedance change, frequency in, 491* 
production of sexual excitement and, 801 
quality of, 
feeding grass silage and, 949 
gonadotropic hormones and, 489* 
reducing components of, iodimetric titra- 
tion for, 490* 
respiratory activity of, 
carotene intake and, 490* 
effect of sodium arsenite on, 906 
spermatozoa concentration and, 490* 
vitamin A intake and, 490* 
storage of, at — 15° C., 489* 
Semen dilutors, 
reconstituted dry skimmilk as, 491* 
use of bacitracin in, 489* 
use of terramycin in, 489* 
Sexual excitement, influence on, 
fertility of bulls, 801 
fructose content of semen, 801 
semen production, 801 
Silage, 
alfalfa, preservation of, 1076 
grass, fed to bulls, 
effect on body measurements, 949 
effect on feed utilization, 949 
effect on semen quality, 949 
influence on characteristics of milk pro- 
duced, 481* 
Sodium acetate, oral administration for keto- 
sis, 497* 
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Sodium arsenite, 
effect on semen fertility, 906 
effect on semen respiration, 906 
Soybean hay, sterility in rabbits fed, 498* 
Soybean oil, in filled milks fed to calves, 507 
Spermatozoa, 
antigenicity of, 706 
concentration of, 
effect on respiratory activity of semen, 
490* 
effect on semen fertility, 490*, 899 
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Butter, 
Alfa process, structure of, Al 
antioxidant in manufacture of, A41 
aromatic, manufacture of, A42 
catalase test on, A87 
coloring tablet for, A74 
color of, standardization of, A74 
consumption of, 
decline of, A87 
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cidal effects of, A20 
Cheese, 
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rusty spots in, cause of, A2 
Tilsit, aromatic substances in, A3 
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keeping fly free, A93 
prevention of eversion of uterus of, A80 
system of milking, A93, A94 
teat dilator for, A59 
teat protector for, A80 
Cowshed, 
rubber floors in, A93 
Swedish, A93 
Cream, 
dispenser opening for, in paper bottles, A84 
farm coolers for, dry box, electric, A87 
gas-whipped, 
apparatus for making, A61 
container for, A28 
dispenser for, A28 
production of, A39 
quality of, electric farm coolers and, Al6 
sterilized, processing of, A83 
Cream remover, for glass milk bottles, A6 
Cryptococcus neoformans, association with 
mastitis, A63 
Cultured milks, reasons for increased use of, 
A57 


Dary BACTERIOLOGY, problems in, 
A89 
Dairy barn, 
mechanical gutter cleaner for, A54 
pen type, A24 
ventilation of, A24 
Dairy equipment, cleaning of, time and mo- 
tion analysis of, A7 
Dairy industry, 
bimetallic thermometer for, A79 
federal pricing programs for, A23 
future trends in, A58 
merchandising in, A79 
prevention of labor turnover in, A1l2 
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role of research in, A80 
trends in U. S. in, A80 
use of chemical germicides in, A30 
waste disposal problems of, A78 
work simplification in, A79 
Dairying in Brazil, A96 
Dairy plant equipment, sanitation of, A46 
Dairy plants, 
cleaning techniques for, A85 
factors in designing, A52 
new construction for, A78 
new designs for, A78 
reducing milk waste in, A23 
requirements of safety program for, A52 
streamlining receiving operations in, A52 
Dairy products, 
chloride determination for, A21 
dried, packaging of, Al7 
increased sales by merchandising, A79 
low-fat semi-frozen, A70 
manufacture of, A79 
prevention of rancid flavors in, A90 
refrigerated, self-service cabinet for, A60 
Dairy research, importance of color photog- 
raphy in, A91 
Dairy research problems, in Sweden, A96 
Dairy wastes, 
disposal of, A78 
treatment of, A52 
Dating, of bottled milk, A55 
Defoamer, for paper milk bottles, A83 
Dehorning tool, 
mechanical, A37 
using heat, A37 
Detergents, field test for evaluation of, A85 
Diacetyl, produced with S. diacetylactis, A43 
Dietary needs, for fats, A85 
Direct microscopic count, 
importance of clean glass slides in, A89 
use of 0.01 ml. syringe in, A64 
Disaster, civil, milk control planning in, A83 
Dispenser, 
for butter, A75 
for canned evaporated milk, A34 
Display case, refrigerated, self-service, for 
dairy products, A60 
Drying operation, multiple unit, central con- 
trol for, A49 
Dwarfism, 
in Aberdeen-Angus cattle, A93 
in Hereford cattle, A93 


Eccs, preservation of, A57 
Electric current, effect on milk flavor, A97 
Employee grievances, handling of, A24 
Enzyme, lytic, from lactic streptococci, A19 
Enzymes, 
chromatographic detection of, A22, A57 
in cheese making, Al7 
Equipment, dairy plant, circulation method 
of cleaning, A46 
Escherichia coli, 
in pasteurized milk, Ringeling test for, A18 
media for identification of, A3 
Estrogen, effect on electrolyte levels in bovine 
body fluids, A7 
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Estrus, cervical mucosa changes during, A37 
Extraneous matter, 

in butter, A73 

in cheese, control of, A75 
Extrusion device, for butter, A75 


Far DETERMINATION, 
in cheese, 
Gerber test for, A21 
by Roeder method, A34 
in dried milk, A34 
in milk, 
by Gerber test, A34 
by Rose-Gottlieb method, A34 
Fat globules, birefringent layer of, physical 
structure of, A87 
Fat tissue, methoxychlor in, determination 
of, A43 
Fats, 
dietary need for, A85 
—— in, iodometric determination of, 
A5 
Fatty acids, 
binding of, to serum albumin, A4 
in summer butter, A90 
separation of, by chromatography, A90 
synthesis of, acetate utilization in, A39 
Feed supplement, A80 
Feed, thyroprotein, method of making, A67 
Fermentation, heterolactic, products of, A20 
Field tests, for detergent evaluation, A85 
Flies, on cattle, 
insecticides for, A93 
sprayers for, A93 
Fluoridation, of milk, A84 
Fluorine, in water, effect on cattle, A41 
~—. irradiation of, evaluation of degree of, 
Food distribution, changes in pattern of, A79 
Food handlers, bacteria on hands of, A3 
Food product, from whey, A50 
Food products, 
liquid bottled, sterilization of, A88 
spray dried, gas packing of, A88 
Foods, canned, 
continuous sterilizer for, A36, A88 
cooling of, A78 
processing of, A78 
Foods, liquid, heat processing of, steam in- 
jection for, A35 
Foodstuffs, radiation treatment for preserva- 
tion of, A57 
Food supplement, for poultry, A88 
Food venders, 
automatic, A24 
for ice cream, A27, A60, A69 
for milk, All, A84, A96 
sanitary aspects of, A30 
Fortified skimmilk, 
flavor of, A96 
keeping quality of, A96 
Frozen confection, A70, A81 
apparatus for making, A44 
bagging of, A95 
continuous freezer for, A26 
drying of, A95 
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freezer for, A27 
mold for, A27 
mold defroster for, A27 
packaging method for, A69 
vegetable fats in, A70 
with vegetable fat, legal definition of, Al4 
Frozen custard machine, A94 
Frozen desserts, 
vegetable fats in, A82 
vegetable oils in, A95 
Fructose, -heterolactic fermentation of, prod- 
ucts of, A20 


GaLacTosE, synthesis of, in mammary 
gland, A71 
Galactose-containing compound, from mam- 
mary gland, A8&4 
Genital tract, bovine, pleuropneumonia-like 
organisms from, A15 
Germicides, chemical, use of, A30 
Glucosan, produced by rumen protozoa, A24 
Glucose, 
as precursor of lactose, A71 
conversion to galactose in mammary gland, 
A71 


Goat, rumen digestion studies on the, A92 

Grain, moisture determination of, A80 

Growth promoting factors, for L. 
chromatography of, A1l0 


caseét, 


Harpeninc TUNNELS, for ice cream, 
A94 
Hay, moisture determination of, A80 
Heat exchanger, continuous, for food prod- 
ucts, A52 
Heifers, 
fertility of, 
effect of Ca and P intake on, A5 
phosphorus intake and, A68 
ovarian activity of, phosphorus intake and, 


Holder, for ice cream cans, A82 
Homogenizer, 
centrifugal type, A44, A58 
for milk, A36 
Hydrogen peroxide, use in canning fresh milk, 
A71 


Hyperkeratosis, bovine, attempts to produce, 
Al 


Ice CREAM, 
banana puree for, frozen, A54 
black walnut oil flavoring for, A26 
building half-gallon sales of, Al4 
bulk, in dips, A82 
butter oil in manufacture of, A81 
candy as flavor source for, Al3, A38 
citrus flavor for, A69 
continuous freezing of, A68 
cost of, trends in, Al2 
delivery of, on retail routes, A38 
emulsifier for, A81 
half-gallons packaged automatically, A95 


A103 


hardening tunnels for, A94 
high fat, Al2, A69 

home freezer ‘storage po, A27 
ice-cream-a-teria for, A 


insulated “carry home” bags for, A38 
insulated overwrap package for, Al13, A27, 
A60 


liquor ice, A95 
low lactose solids for, A25 
manufacture of, 
new method of, A6 
with compressed refrigerant, A68 
merchandizing of, consumer research as an 
aid in, A60 
novel retail outlet for, A82 
nuts for, 
overrun control of, A69 
price for, relation "of profit to, ASS 
profits in, relation of prices to, A53 
retail prices for, A 
sales analysis of, A60 
scoop for pie-shaped portions of, A60 
shrinkage of, A37, A82 
factors affecting, A45 
soft, mixes for, Al2 
softened, apparatus for making from hard 
ice cream, A66 
stabilization of fruit for, A69 
stabilization of frozen fruit for, A26 
stabilizer for, A54, A81 
stabilizers for, study of, A25 
state standards of, for 1951, Al4 
sugar content preferred, A94 
vanilla, flavor of, effect of sugar on, A68 
variegated, 
method of making, A26 
stabilizers for, A45 
vending machines for, A27, A60 
walk-in delivery truck for, A13 
whipping apparatus for, A66 
Ice cream agitator, A66 
Ice cream bar, 
automatic production of, A13 
wrapper for, A38 
Ice cream bon-bons, Al3 
Ice cream cabinets, self-service, A27 
Ice cream cake, mold for precut, A27 
Ice cream cans, holder for, A26, A82 
mes a cone, automatic machine for filling, 
Ice gs composition, need for revaluation 
ot, 
Ice cream container, half-gallon, standardiza- 
tion of, A26 
Ice cream dipper, A6 
Ice cream emulsifier, A81 
Ice cream freezer, A44, A66, A78 
continuous, A26 
ice and salt type, A26 
portable, motor driven, A68 
support for, A54 
Ice cream hardening rooms, new developments 
in, A51 
Ice cream industry, 
history of, Al2 
role of credit in, A46 
Ice cream management, statistics for, All 
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Ice cream mix, 
continuouus process for making, A94 
fat tests for, A21 
HTST pasteurization of, Al2, A45 
effect of, A25 
in vacreator, A26 
modified Babcock test for, A82 
pasteurized, addition of emulsifiers to, A45 
production tips, Al2 
pushbutton mixing of, A94 
Ice cream novelties, 
mold for, A27 
mold defroster for, A27 
mold for precut cake, A27 
Ice cream parfait pie, A69 
Ice cream plants, 
cleaning aids for, A46 
modernization benefits in, A59 
simplified laboratory equipment for, A45 
Ice cream research, progress in, A59 
Ice cream sales, 
by vending machines, A69 
in food stores, A69 
of bulk ice cream, A70 
on retail milk routes, A46 
retail outlet for, A82 
Ice cream sandwiches, 
automatic process for, A1l3 
carton for making, A55 
Ice cream stabilizer, A81 
Ice cream stabilizers, study of, A25 
Ice cream trucks, refrigeration of, 
power units for, A46 
Ice milk, 
low-fat, high-protein, A60 
mixes for, A70 
Infrared lamps, for softening butter, A57 
Inhibitory substances, in milk, testing for, A65 
Insulin, effect on fat synthesis, A97 
Ion exchange resins, 
lactose purification with, A21 
lactose recovery with, A21 
Iron, in butter, determination of, A87 


take-off 


| Sone TEST, on cattle sensitized with M. 
paratuberculosis, Al 


L ABORATORY EQUIPMENT, simplified 
for ice cream plant, A45 
Lactalbumin, 
for human consumption, A77 
hydrolyzing process for, A35 
purification of, A90 
Lactic acid, 
colorimetric determination of, A90 
in silage, determination of, A35 
Lactic streptococci, in Edmonton milks, A76 
Lactobacilli, antibiotic from, A20 
Lactobacillin, from lactobacilli, A20 
Lactobacillus casei, growth stimulating factors 
for, A10 
Lactose, 
purification of, ion exchange resins for, A21 
recovery of, 
from mother liquor, A35 
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ion exchange resins for, A21 

synthesis of, from glucose, A71 
Lactose syrup, noncrystallizing, A50 
Leptospirosis, experimental, in calves, Al 
Leuconostoc specie, cause of gas defect in 

cheese, A89 
Liquor ice, A95 
Lysozyme, preparation of, from ass milk, A58 


Mammary GLAND, 
anatomy of, A49 
experimental Q fever infection in, A15 
galactose-containing compound from, A84 
glucose conversion to galactose in, A771 
reducing substances from, A84 
Mammary gland extracts, sugar chromatog- 
raphy of, A84 
Manganese, in butter, determination of, A87 
Margarine, bacteriological studies on, A3 
Mastitis, 
antibiotic treatment of, problems caused by, 
A3 


bacteria causing, effect of QAC on, A65 
Cryptococcus neoformans as cause of, A63 
Media, 
for identification of E. coli, A3 
for plating milk, A64 
Methoxychlor, in fats, determination of, A43 
Methylene blue test, compared to resazurin 
test, A34 
Microorganisms, in butter, catalase test for 
detection of, A87 
Milk, 
agitation of, by air, All 
ass, lysozyme prepared from, A58 
bottled, 
dating of, A55 
sterilization of, A88 
bulk, 
dispenser for, A84 
handling on the farm, A83 
butyric acid fermentation in, prevention of, 
A89 


calcium ions in ultrafiltrate from, A66 
canned, puncturing dispenser for, A76, A88 
canned fresh, A61, A71, A83 
cartoned, refrigeration device for, A96 
characteristics of, effect of antibiotics on, 
Al19 
chemicals obtained from, A77 
chloride determination for, A21 
chocolate, 
nutritional value of, A29 
place in school lunchroom, A56 
clarification of, study of, A27 
class II, pricing of, A58 
cold, separator for, A58 
coliform organisms in, Al8 
concentrated, manufacture of, A76 
constituents of, effect of heat on, A21 
cooling tank for, A81, A93, A94 
cows’, added to human milk, detection of, 
A78 
dating of, A91 
delayed cooling of, bacterial growth during, 
A50 
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delivery costs of, reducing, A53 
determination of 2,4-D in, A22 
direct microscopic grading of; A43 
importance of clean glass slides in, A89 
use of 0.01 ml. syringe in, A64 
distribution of, 
between separator discs, A4 
trends in, A53 
door-step delivery, pros and cons of, A53 
dried, 
analysis of with nomograms, A88 
apparatus for removing from drier drum, 
A58 


conveyor for, A36 
device for reconstituting, A18 
gas packing of, A88 
Gerber- van Gulik fat test of, correction 
equation for, A34 
lactates in, detection of, A90 
maintaining uniformity in, A33 
microscopic examination of, A33 
neutralizers in, detection of, A90 
dye reduction time of, refrigerated storage 
and, A43 
Edmonton, lactic streptococci in, A76 
effect on life span of rats, A84 
equilibrium systems in, A90 
evaporated, 
dispenser closure for cans of, A6 
plastic dispenser for cans of, A34 
puncturing dispenser for, A76, A88 
sweet curdling of, A88 
thermal resistance of B. subtilis in, A9 
farm cooler for, A81, A93, A94 
fat emulsion in, chemistry of, A10 
fat test for, 
Gerber, A34 
Rose-Gottlieb, A34 
fatty acids of, acetate in synthesis of, A39 
flavor of, 
clover in pastures and, A91 
effect of dried citrus products on, A5 
flocculation of casein in, A77 
flow line sampler for, A52 
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oxidized flavor in, 
electric current and, A97 
influence of feed upon, A67 
packaging of, trends in, A53 
paper container for, A39, A70 
pasteurization of, compulsory, reasons for, 
A50, A70, A83 
pasteurized, 
bacterial count after refrigerated storage 
of, 
by high frequency current, A35 
coliform bacteria in, A50 
E. coli in, Ringeling test for, A18 
pH of, relationship of titratable acid to, A4 
phosphorus-containing compounds of, A77 
phosphorus partition in, A97 
preservation of, 
by radiation, A28 
methods of, A10 
use of soluble chlorites for, A19 
psychrophilic bacteria in, A89 
quality of, nitroreductase test in evaluating, 
Al18 
raw, psychrophilic bacteria in, A89 
reconstituted, for fluid purposes, A33 
refrigerated, dye reduction time of, A43 
removal of entrapped air from, A23 
resazurin test for, A89 
sales of, 
in half-gallon containers, A55 
utilizing nutrition research in, A61 
skim, 
cultured, effect on growth of pigs, A57 
titration curve for, A96 
vitaminized, fortified, 
flavor of, A96 
keeping quality of, A96 
soft curd, A29 
strainer for, A81 
tanker pick-up of, A55 
temperature conditioning tank for, A28 
titratable acidity of, relationship to pH, A+ 
udder samples of, tray for examining, A37 
vending machines for, A5, All, A84, A96 


fluoridated, A84 
freezing point values for, A22 
fresh concentrated, A34 


Milk agitator, for milk cans, A37 
Milk boiler, A71 
Milk bottle, 





Friesian, composition of, A90 
home pasteurizer for, A95 
homogenized, control of sediment in, A28 
homogenizer for, A36 
human, 
composition of, A29 
cows’, milk added to, detection of, A778 
processing and use of, A29 
inhibitory substances in, testing for, A65 
Jersey, composition of, A38 
lactates in, detection of, A90 
media for plating, A64 
methoxychlor in, determination of, A43 
Mycobacterium in, A88 
neutralizers in, detection of, A90 
New Zealand, riboflavin content of, A29 
non-fat dry, 
cheese milk standardized with, A75 
in bread, consumer preference for, A6 
in breadmaking, use of, A33 


cap and closure for, A6 
capping device for, A52 
case for, A28 
cream remover for, A6 
doorstep holder for, A96 
foil cap for, A95 
for preventing light-induced off-flavors, A70 
holding rack for, A28 
household holder for, A28 
laminated foil caps for, A96 
paper, A39, A70 
Canco type, 
lip protector for, A96 
with water-shedding top, A84 
cream dispenser in, A84 
filler for, A39 
plastic holder for, A84 
pouring device for, A71 
waxes for, A95 
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Milk can, A81 
agitator for, A37 
conveyor for, A5 
cooler for, A45 
dumping apparatus for, A66 
evaporated, 
holder for, A76 
punch for, A18, A76, A88 
hand cart for transporting, A6 
lifting device for, A81 
siphon for filling, A83 
vacuum filling of, A81 
Milk can conveyor lines, control of milk intake 
by, A5l 
Milk consumption, in the world, A56, A70 
Milk control plans, for civil disaster, A83 
Milk cooler, farm, A81, A93, A94 
side opening, A94 
Milk cooling tanks, coldwall, A93 
Milk drinks, 
bacterial counts of, A95 
cocoa-milk concentrate for, A56 
mixing machine for, A55 
Milk ejection, effect of stimulus on hormone 
for, A29 
Milk fat emulsion, chemistry of, A10 
Milk fat synthesis, 
effect of insulin on, A97 
from acetic acid, A97 
Milk filter, A38 
Milk flavor, 
effect of dried citrus products on, A5 
electric current and, A97 
Milk plant equipment, sanitation of, A46 
Milk plants, also see “dairy plants” 
Milk processing, control systems for, A23 
Milk product, for breadmaking, 
from skimmilk, A76 
from whey, A76 
Milk production, of the world, A56, A70 
Milk products, 
as poultry feed supplement, A88 
coliform organisms in, Al8 
moisture tester for, A58 
pricing regulations for, relationship of pub- 
lic health to, A31 
sales of, utilizing nutrition research in, A61 
Milk protein products, A35 
Milk proteins, 
rabbit, blood amino acids incorporated into, 
A39 
recovery process for, A77 
Milk quality, sediment testing program and, 
A38 


Milk routes, frozen orange concentrate on, 


All 

Milk samples, 
composite, refrigerated cabinet for, A28 
preservation of, A66 

Milk sanitation ratings, A61 

Milk secretion, two-phase theory of, A29 

Milk shipments, interstate, national program 
for, A60 

Milk solids-not-fat, need for price revision of, 
A91 

Milk storage rooms, aluminum reflective in- 
sulation for, A51 
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Milk strainer, A6, A81 
enclosed, disc-type, A37 
Milk substitufes, for infants, A76 
Milk supply, 
for Rio de Janeiro, A96 
improvement program for, Al9 
Milk tank cars, rail, mechanical refrigeration 
units for, A51 
Milk tanks, shaft sealing arrangement for, A66 
Milk truck, delivery, refrigerated, A28 
Milks, fermented, 
preparation of, A77 
properties of, A77 
Milk venders, A5, All, A84, A96 
automatic, A96 
Milking barn, design for, A59 
Milking machine, A44, A81, A94 
aliquot sampler for, A44 
automatic teat cup release for, A6 
control device for, A25 
cooling attachment for, A94 
discharge device for, A37 
milker claw for, A37 
milk trap for, A25 
portable, A6 
rubber parts of, lye solution for, A7 
sampling attachment for, A6 
teat cup liner for, A6, A81 
Milking machine parts, circulating cleaning 
device for, A61 
Mixer, for milk drinks, A55 
Moisture determination, of feeds, A80 
Mossture tester, Dietert, A58 
Mold growth, on cheese, 
antibiotics for prevention of, A42 
chemicals for prevention of, A42 


Neurratizers, detection of, 
in dried milk, A90 
in fluid milk, A90 
Nipagin, prevention of mold growth on cheese 
with, A42 
Nisin, 
assay method for, A20 
assay of, by resazurin test, A34 
production of by S. lactis, A19 
Nomograms, in analysis of dried milk, A88 


Ocstrus, in cattle, suppression of after 
mating, A68 
Oily flavor, in butter, unsaturated carbonyl 
compounds and, A65 
Oleomargarine, bacteriological studies on, A3 
Oxidized flavor, in milk, 
electric current and, A97 
influence of feed on, A67 


P AINT, fungistatic, testing of, A3 
Pasteurization, 
by high frequency current, A35 
compulsory, reasons for, A50, A70, A83 
efficiency of, evaluation of, A9 
HTST, of ice cream: mixes, A12, A25, A26 
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Pasteurizer, A95 
HTST, testing of type 2 SKd, A35 
Penicillin, effect on Staph. pyogenes mammary 
infections, A41 
Peptides, spectrophotometric analysis of, A4 
Peroxidase, salivary, A30 
Peroxides, in fat, iodometric titration of, A57 
Phosphorus intake, effect on, 
cattle fertility, A5 
heifer fertility, A68 
ovarian activity of heifers, A68 
Photography, color, importance in dairy re- 
search, A91 
Pigs, growth of, effect of cultured skimmilk on, 
A57 


Pipelines, permanent, 
cleaning and sanitizing, A30 
cleaning of, A85 
for dairy barns, A81 
Piping, glass, in milk plants, A30 
Polysaccharides, action of rumen protozoa on, 
A36 
Pricing regulations, 
health to, A31 
Pro-oxidants, effect on butter storage life, A16 
Propionic acid, formation of, 
by Cl. propionicum, A50 
by propionibacteria, A20 
by rumen bacterium, A20 
by Veillonella gazogenes, A20 
Protein molecules, structure of, A89 
Protein, recovery of from whey, A58 
Proteins, 
iodination of, A44 
milk, recovery process for, A77 
plant, vitamin Biz from, A44 
whey, precipitation with sulphite liquor, 
All 


relationship of public 


Proteolytic decomposition, of cheese, deter- 
mination of, A65 
Protozoa, of the rumen, 
action on carbohydrates, A36 
glucosan from soluble sugars by, A24 
Psychrophilic- bacteria, 
in market milk, A89 
in milk and cream, A9 
in raw milk, A89 


Q FEVER, experimental, in bovine mam- 
mary gland, Al5 

Quaternary ammonium compounds, 
effect on organisms causing mastitis, A65 
single-reagent field test for, A47 


Rapuatioy, preservation of foodstuffs by, 
A57 

Rancid flavors, protecting dairy products from, 
A90 

Reducing substances, from mammary gland, 
A84 

Refrigerant, compressed, use in making ice 
cream, A68 : 

Refrigeration device, for cartoned milk, A96 

Refrigeration units, mechanical, for rail tank 
cars, A51 
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Resazurin test, 
compared to methylene blue test, A34 
for nisin assay, A34 
use of prepared vials in, A89 
Resins, ion exchange, 
lactose purification with, A21 
lactose recovery with, A21 
Restraining device, 
for cattle, A25, A59, A80 
for domestic animals, A37 
Ringeling test, for E. coli in pasteurized milk, 
Al18 
Ring test, bovine brucellosis-diagnosis by, A16 
Rose-Gottleib flasks, apparatus for safe evap- 
oration of, A90 
Rumen, 
aerobic bacteria in, A92 
bovine, carbohydrate breakdown in, A36 
Rumen bacteria, aerobic, A92 
Rumen contents, cellulolytic power of, A92 
Rumen digestion studies, on the goat, A92 
Rumen protozoa, 
action on carbohydrates, A36 
glucosan from soluble sugars by, A24 


Sates, of dairy products, through mer- 
chandising, A79 
Sampler, flow line, for milk, A52 
Sediment test, card for holding, A66 
Semen, 
antibiotics in, effect of on V. fetus, A67 
collection of, transmission of T. foetus dur- 
ing, A68 
fertility of, 
effect of antibiotics on, A67 
effect of sulfanilamide on, A67 
V. fetus in, effect of antibiotics on, A67 
Separator, 
cold milk, All, A58 
for producing cheese curd, A17 
power washing, A78 
self cleaning, A23 
Separator discs, machine for cleaning, A7 
Serum carotene, parturition and, A35 
Serum vitamin A, parturition and, A35 
— resistant to war gases, from casein, 
A78 


Sherbet, yogurt, A95 
Silage, 
hay-crop, brewers grains as preservative for, 
A67 


lactic acid in, determination of, A35 

moisture determination of, A80 
Silage milk, 

oxidizing agents used with, A89 

use of in cheese making, A89 
Spermatozoa, fertility of, after freezing, A59 
Spoilage, of cottage cheese, control of, A49 
Spray drier, A18 

centrifugal wheel type, A18 
Stanchion, A54 

adjustable, A25 

release mechanism for, A80 
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